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Americans draw from a rich
heritage of timeless fresh fruit
favorites — from the humble cob-
bler to the most clegant cheese
and fruit tray. And, few fruits lend
themselves so beautifully to such
w wide variety of enticing dishes
and appealing snacks as Inscions
fresh Western pears. Bile into a
fresh pear and savor its exquisite
flavor and marvelous juiciness.

Taday, thanks to modern stor-
age methods, a bounty of glorious
Western pears can be enjoyed
throughout the scasons of the
year, Although all part of the same
family, cach variety of pear has
its own unique characteristics.
The Pacific Mountain Bartlett
pear appears first, arrivingin local
markets in Jate August and usually
lasting into November. This green-
ish-yellow smooth-fleshed, very
juicy pear is prized for fresh cat-
ing, desserts and salads, as well
as for canning. :

The spectacular, crimson-
skinmed Red Bartlett, also avail-
able in the fall, has the same size,
shape and eating qualities as the
regular Bartlett.

The scasons for the many
Western winter pear varietics
overlap that of the Bartlett. These
pears appear in the fall and re-
main throughout the winter and

spring months. Three of the best -

known winter pear varicties are
the Anjou, Bosc and Comice.

The Anjou, noted for its juicy,
spicy-sweet flesh, is a favorite for
fresh eating and for salads. The
aristocratic Bosc, with its grace-
fully tapering neck and rich,
russeted coloring; is excellent for
baking, poaching and preserving,
as well as for fresh eating.

The chubby Comice, at its best
during the holiday season, has a
smooth, very juicy’ flesh and is
often recognized by its crimson
blush. Its fresh eating quality is
superb.

The list of Western winter
pears also includes the less famil-
iar Nelis, Forelle and Seckel vari-
eties. The Nelis, a medium-to-
small pear with a sweet, creamy
flesh, cans and cooks well and is
ideal for out-of-hand snacking,
The bell-like Forelle is juicy and

WESTERN PEAR VARIETIES

FRESH PEAR COBBLER

1/4 cup sugar
3 (ui!h‘x})uons flour
1/4 teaspoon ground ginger or cinnamon
Dush salt
172 cup water
4 cups sliced Western winter pears®
2 teaspoons lime or lemon fuice
Biscuit Topper
Light cream (optional)

In large snucepan combine sugar, flour, ginger
‘and salt; stir in water. Cook and stir over
medium heat until bubbly, Add pears and lime
jufce; heat thoroughly. Pour into 1-1/2-quaort
aking dish. Sl!mon Biscuit Topper over pears.
Bake at 400° F. 20 minutes or until biscuits are
- golden brown. Serve with light cream. Makes

MACARGCON-STUFFED PEARS

(not pictured)

& macaroons, crumbled
1 egg yolk
2 tablespoons butter or margarine, melted
2 tablespoons sticed almonds
1 tablespoon packed brown sugar
1/2 teaspoon grated lemon peel
2 Western winter pears, halved and cored
Whipped cream or ice cream

Combine macaroons, yolk, butter, almonds,
su&;nr and IcmonJ:ccl. Place pear halves, cut-
sideap in baking dish. Fill centers of pears with
macaroon mixture. Bake 2t-350° F. 20 minutes
or until pears are tender and topping is crisp
and browned. Serve warm with whipped cream

or i . Makes 4 ings.
sweet when ripe and holds its PEAR-A-RAMA 8 servings. . Or iee cream. Makes 4 servings
shape well in canning, And finally, . : . e )

there is the tiny Seckel. This sweet’ ;‘ a“ﬁ‘;‘z et g' ?m:"l‘“ g“{u‘ﬂ Toppiﬁggmenpmc l-l/2bc‘u(psgfluur,
: ed Banile . Seckel ) teasy aking pow-
Riircl:n?igcﬁxgsllﬁziﬁzﬁen fresh as 3. Pacific Mountain 7. Nelis derand 1/4 (enspuox’i salt. Cuit in 1/3 cup butter
f D . Bartlott B. Forelle or m_ur“‘urinc. Combine 1 beaten cgg and 1/2
As far as recipes go, old-fash- cup milk. Add to flour mixture; stir only until

ioned Fresh Pear Cobbler (shown)
is hard to beat. Sliced fresh pears,
spiced with ginger, bake beneath:
a rich biscuit topping in this fine,
traditional American dessert,

Simple, yet elegant, the fruit ’

and cheese tray is a dessert classic:
‘This easy duo takes on fresh ap-

' peal when & sampling of Weéstern: .

pears is offered with a variety of
cheeses,.. .t

- Macarcon-Stuffed Pears, with

their: unysual filling, .are-delight-

fully easy, Equally delicious,

. Spicy Fresh Pear Squares, whole-
‘some: bar cookies . flavored with
-~ Western pears,: A
addition to d

" boxes:”’

ért tables or lunch,

make a2 wonderful ... ripen, put them in the refri

.wish to use them,

4. Bosc

F‘BE"SH PEAR RIPENING CLUES

The skin of the Pacific Mountain Bartlett
pear turns from green to yellow —or, in the

case of the Red Bartlett, bright crimson— _ .

as it ripens. Western winter pears, however,

do not change color as they ripen. Ripeness:

should, instead, be judged by a simple test.

If the flesh yields slightly to gentle thumb’
pressure’at the stem end, the pear is sweet, -

tender and ready to enjoy. - - -
~If Wester pears are still firm when pur-:

chased, place them in a bowl at room tem- :

pergture until they pass this test. As pears

! ) i . il
. PEAR SELECTION GUIDE -, -

gerator until you:

moistened. Makes 6 to 9 biscuits.

*Pacific Mountain Bartlett pears can be sub-
stituted.-

. SPICY FRESH
" PEAR SQUARES

(not pictured)

. 3/4 ‘cup sugar
2 eggs " .

.3/4 cup flour L
. I\teaspoon, baking powder
I tedspoon’ground clnnamon
+'1/2 teaspoon each ground nutmeg,
. ... baking sodaand solt .
. " 1-1/2 ‘eups chopped fresh Pacific Mountat
’ . -Barllet pears 7 :
3/4. cup rolled oats

1/2 ctip chsh'raising and codrseliy

... chopped wolnuts.* -~ . .
Powd, fupthpal)\

1/2 cup butter or margarine

:brking«potwdet; spices, soda
eamied mixture. Stir In pears
and huts, Spread into

akini dish, Bakent 375° F. 20 to

ozen (11/2-nch)

ed sugar and cut-




